Roisin Hood by Hood, Roisin
Edited Interview with Roisin Hood in Enniskerry (18/1/2006) 
Mairtin Mac Con Iomaire (MM) Roisin Hood (RH) 
Interview begins while looking over a scrapbook of news clippings, photographs and old menus 
1. RH: I don' t have a huge amount but I'll show you what I do have, they used to shoe on horses 
here. John Boyne is it A friend ofhis gave him this and a menu from Maxim's and another menu 
from somewhere else which I can show you if you like. 
2. MM: This was Maxim's in Paris? 
3. RH: Yeah. Because I don't know how that friend of Johns got them. Do you know what I 
mean? I think he said the person had worked in the restaurant at one stage, but that's the grill 
room, (in Jammet's Nassau Street, designed by Noel Moffett) and that is the stairway to the 
offices upstairs and then the main staircase is there. That's it yeah. (Pause- viewing documents). 
You can see a little more of the place but if you like now I've a book inside, just show you the 
internal bits, hold on. 
4 . MM: So the Boeuf ala Mode (in Paris) was your mothers/fathers restaurant. 
u .1110:0! 
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Figure RH.l: Wine List Cover from LeBoeuf a Ia Mode 
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5. RH: This is Yvonne Auger. It's a north of France name .. .... No I'm just looking to see ifl've 
a photograph somewhere and it's in a book of photography, Dublin and it has two little commis 
waiters standing in front of the Three Paintings. I'll go in and have, you're happy to have a look 
at these things. (pause) 
6. MM: The Maitre d' what was his name? 
7. RH: Josef, I think was Swiss. (note: Josef Reukli was Swiss German and went to Limerick 
after Jammet's) Now he would have been when I was nine, ten, eleven, maybe twelve around age 
and I don't know who came after. 
8. MM: What year were you born do you mind me asking? 
9. RH: I was born in 1935, so I was born here, and Patrick was born here, but Michel and 
Raymond were born in Paris. 
10. MM: Who was the eldest? 
11. RH: Michel was the eldest, and he married Liz (inaudible) who was a sculptress and he was 
living in London when he died. He died very young, he died in his fifties, cancer, and you know 
smoked heavily and of course London, no clean air there and he just went unfortunately and he 
was an architect. Then there was Raymond, Raymond married Don (inaudible) he's a doctor and 
they immigrated to the States in '52 I think and then there was Patrick, five-and-a-half years after 
being born he was Patrick and he inherited the restaurant and then there was myself who gave 
another five-and-a-half years down. 
12. MM: So Patrick would have been born in '29, so shortly after them coming to Ireland, like they 
were only two years in Ireland really. 
13. RH: When Patrick was born. It' s a pity he's not still alive because he died ten years ago 
because he would have had a lot more hands on experience of restaurants. My interests when I 
was a child were horses and dogs. I haven't changed greatly in seventy years (laugh). So it's just 
lovely to come across so much history because you come across even in fiction books, Jammet's 
come up and Madam Jammet will come up in one fiction book, 'Always on your Mind' I think it 
was called and its extraordinary to see them written into fiction you know and doing things, you 
don't know whether they really do them (laugh), going to weddings and stuff. It's just fascinating . 
14. MM: Actually there's a lovely story, I must get for you. There is a fellow called Godfrey 
Graham who was a camera man in RTE and he' s just brought a book out on his sort of memoir' s 
but he was working on one story, he met a woman, an artist, she was a ballet dancer in Paris who 
had been in Dublin during the war and she had a great story from the restaurant. I'll get it for you 
because it's really nice. 
15. RH: Because I can sort of remember the war and Michel, my eldest brother was in the Free 
French Forces with de Gaulle and that you know, I don't remember names because I was too 
young to remember so when you say who the head waiter was I haven't got a clue. 
16. MM: Yeah because I have people who worked there so I have a lot of those names. It's just 
actually trying to get the background and stuff like that advertisement is fabulous which shows, 
sets out sort of exactly when they were opening, who they were aiming at. And the other thing is it 
tells me for sure as well that Francois had been head chef in the Boeuf a Ia Mode, you know, I 
didn't know that for sure, you know what I mean so that sort of spells it out which is brilliant you 
know and things like, you know because like there's no doubt that like it was the place, and it was 
really, it fell down, when your father died it fell down a bit, the reason was . . ... 
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17. RH: It was all a bit of a disaster. Patrick really wasn't the right person. The person who 
should have inherited really was Michel because Michel cooked and he had a feel for things. 
Patrick was very shy and I mean to inherit a restaurant where it's all about dealing with unions, 
dealing with customers, dealing with wholesalers he was totally and utterly overcome, but I think 
because he was still single and living at home and my mother had to be looked after, my father 
thought that was the way to go. Now he did try and change it before he died. He had signed the 
business over but unfortunately it didn't work out. 
18. MM: Like your father died suddenly enough wasn't it? It wasn't prolonged? 
19. RH: He died of a heart attack. Now I know the year he died, he died in '64 because my 
youngest son was born then and I remember my mother came to see me in Bolles Street and she 
said 'Louis is very sick', they've said if he gets flu he'll be debilitative and he died in October of 
that year so that was October '64. So it was very, very quick cause he had worked up to then. He 
loved going in. I mean he used to go down to, I went down to the market a few times with him 
and he loved that. I mean in a funny way he was a real Dubliner (laugh) you know, and he loved 
the old chat and he'd ..... 
20. MM: Did he go to the market often? 
21. RH: I think he did it for ages because he used to go in, he used to drive me into school and 
he'd go on down then. I remember he'd have his list of wild duck or whatever he had to get. He 
was a great man for singing, if he'd an order he'd be singing it out at home. Wild duck or 
whatever and offhe'd go (laugh). I think he liked that and he was good with customers because I 
think he was a good listener, he just listened and let them talk away and that and you see Patrick 
wasn't and Patrick would have loved a job that started at nine and finished at six and I think it ran 
on for a while because the staff kept going for a while but I mean then, you know, it breaks down 
if there's nobody at the top. It's not going to work. 
22. MM: Now I've been going through Egon Ronay comes to Ireland first in 1962 for the 1963 
Guide and I've tracked all those back and I'm looking at..... Like it starts of being a two star 
restaurant, do you know what I mean and being very much, you know, they're talking about sort 
of the old world charm and the whole thing about it and then after 1964 it slips to a one star. It 
was a one star up until 1967. Now that said the only other, there was no other two star, the only 
other two star, the Russell was actually a three star. 
23. RH: The Russell was very good. 
24. MM: The Russell dropped from a three star to a two star after a while and again that's when 
Rolland left, you know what I mean, so you can see, it's only when you, you can see the 
movement. 
25. RH: And then the thing of the Italian restaurants coming in. Do you remember, God you 
wouldn't remember was it Alfredo's. 
26. MM: Alfredo's yeah it was down Mary's Abbey and Bernardos was in Lincoln Inn. 
27. RH: Bernardo's was in Lincoln Place, that's the one I was thinking of. And then you got 
places like the Soup Bowl coming on line. The sort of, I don't know whether you'd call them 
bistros but that sort of name sort of thing, it's just funny and it's also ..... 
28. MM: And there was another one as well, there was a place on Leeson Street, Snaffles. 
29. RH: Oh Snaffles was good. I remember Snaffles, now compared to Jammet's which, lets face 
it, was Edwardian, and then when, look labour was cheap and all sorts of things, came into it. I 
mean it really did. To run that sort of restaurant with that number of staff, you know, it wouldn't 
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be feasible I think in the '70's when Snaffles was running. They had a small menu but it was very 
good. I loved going to Snaffles. There was a nice little atmosphere in it and it was a good place. 
Figure RH.2: Postcard of Jammet's Interior with Waiters 
30. MM: Did you eat out? Do you remember eating in Jammet's like as a child? 
31 . RH: It sounds funny but I used to go the Grill Room for lunch. I went to Alexandra's and I 
used to walk down and have my lunch in there. 
32. MM: Where was Alexandra, was it on the Green? 
33. RH: It was Earlsfort Terrace, opposite UCD it was then. 
34. MM: Oh yeah that's why the Conrad was called the Alexandra Restaurant at the time it was 
called the Alexandra, yeah that's right? 
35. RH: The block belonged to the school and right round into Hatch Street I think they had two, 
now they may have been rented, they had two lovely big houses in Hatch Street, amazing. 
36. MM: So you'd go down for your lunch? 
37. RH: Yes trot down for my lunch, have my lunch, and trot back again. 
38. MM: On your own or would you bring a friend? 
39. RH: No it was very strict in those days. They used to ring and see if you had arrived. They 
were very strict on girls and where they went and that so you really had, so I never brought them, 
I'd bring them home occasionally and we used to walk down. I forget who the grill chef was and 
then if it was very ..... 
40. MM: But the grill room itself now, is the grill room now that area that was designed by ..... 
41. RH: (Noel) Moffett. (pointing to a picture of it) That's the grill room yeah. 
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Figure RH.3: New Jammet's Grill Room designed by Noel Moffet 
42. MM: That's it here but there was also an Oyster Bar was there? 
43. RH: That would have been down stairs. The grill room was upstairs. You came up the main 
staircase and you turned left and went down two little steps and then up some steps and you were 
in but you could come in if you went in from the bar, the bar end of it which was off Grafton 
Street. 
44. MM: Yeah, Adam's Court. 
45. RH: Adam's Court. Now when you came in you went up the stairs and you would come up 
here and that door swung, you see there's your door opening and it swung like that, and pivoted. 
It was very smart but this sort of furniture ..... 
46. MM: This was 1944 I think, if I'm not mistaken because I have a thing that I came across 
yesterday from Moffett. He says they were refurbishing a very up market restaurant in Dublin in 
1944 so that would have been this. The downstairs room would have stayed the same. That didn't 
change at all. 
47. RH: Oh absolutely. See I wouldn 't be allowed in the bar, and even when I was going out with 
David I think I went into the bar once as my father wasn't too keen on that 
48. MM: Well I suppose you had a lot of boys, like the bar now you had the likes of Liam 
O'Flaherty and Sean O'Sullivan, colourful characters. 
49. RH: Well I mean I met them all up in the Bailey's anyway (laugh) but not on your own patch. 
So they you are. They were very colourful. (Inaudible). 
50. MM: Now what was the difference say between the grill room and downstairs? Was it a more 
limited menu? 
51 . RH: Yeah. It was just grill . It was basically steaks, you know, chops, stuff like that, and it 
was done on a charcoal grill. The charcoal grill, that was, there was a passage way there, there was 
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more tables here and there was a roundabout thing like an alcove, which again had that glass, you 
can see it there, that glass. 
52. MM: Right the sort of glass brick sort of thing. 
53 . RH: And it had leather benches and you could sit and I think there was two or three tables in 
that. Then there was the doors into the kitchen wlllch were great fun, people coming in and out 
and then immediately on the right of those doors there was the charcoal grill , so you could see 
your steak being done, and I think that possibly, I can't remember, vegetables I think would have 
done in the kitchen. I don't know whether it would have been cheaper, you know what I mean. It 
probably would have been in that. . ... 
54. MM: Well it probably was quicker as well. 
55. RH: So it was used a lot. I mean I can remember sitting at a table with Dunphy West, who 
was the jewellers and that because there was no where else to sit, you know, that was funny. 
56. MM: So you might have sort of communal seating? You made up a table? 
57. RH: Yeah, and everybody in Dublin knew everybody so you weren' t really going to get too 
stuck, you know. It was nice anyway. 
58. MM: Who were the other clients? I believe a lot of the Trinity professors ... ? 
59. RH: Well you would have got professors; I'm trying to thing now, Con Leventhal, Professor 
Sheedy maybe, Michael (Mac Liam6ir) and Hilton (Edwards) they would have been in the 
restaurant sometimes. I'm trying to think. 
60. MM: Would you have had the legal people as well? 
61. RH: Yeah, they would have had. You see I haven't got the visitor's book because Patrick sold 
that. Now do you know where that is? I could find out. 
62 . MM: That would have been amazing. 
63 . RH: A friend ofGrattans who was in the wine trade, I'm just trying to think, knows where the 
visitor's book is. You might get a look at that because that would give you a huge amount of 
information about who went there to it. 
64. I mean obviously in the early days it would have been, you know, the aristocracy such as it was 
and people from the (Dublin) Castle and things like that. Oh we got a lot of Dublin businessmen, 
people you know, (inaudible) Serge Phillipson had come originally. He was Jewish, came from 
Poland to Berlin to France to over here and he was going to set-up business and try and get his 
wife and his daughter and his mother out of Europe because the war was on at that stage, and he 
set-up the Donegal hat factory. And he was a great friend of my fathers. Unfortunately Ills family 
didn't get out, they were taken inside the camps, absolutely awful. But his daughter did because a 
French farmer who'd lost Ills daughter, his daughter had died, had papers, so he took her in and he 
passed her off as his daughter and nobody said anything luckily but the other two were betrayed 
with a cousin, because that cousin had a stamp collection somebody wanted. Could you imagine 
it. They were in the South of France. They were sort of relatively safe until that happened, but 
there you are. But anyway Serge was a great friend of my fathers . Now he used to always eat in 
the grill room. Come in nearly every day, you know and a lot of people. It's very hard. It's so 
very long ago. (note: Serge Phillipson, Louis Jammet, and Victor Waddington were known as 
'The Three Musketeers' since they were close friends of Jack B . Yeats along with a fourth friend, 
Howard Robinson. Serge Phillipson' s brother in law was a French Jew called Henri Orbach who 
344 
PDF Creator- PDF4Free v2 .0 http://www.pdf4free.com 
opened a hat factory in Galway which Serge managed. Orbach was prominent with the Jammets as 
part of the French Benevolence Society) 
65. MM: It' s another era altogether isn' t it? 
66. RH: Oh it' s just so long ago and it was such a strange era for me because when you're at the 
tail end of a family, they all seem to be growing up except you, that sort of thing so you're 
plodding along looking at it but as I say for names and stuff like that, I wouldn't be a great help . I 
tell you another great friend of my family was Jean Alberte I think and he came over here to run 
Dublin Corporation. He was an engineer and he'd been in the Great War as well. He was a lovely 
man, big tall man with blue eyes. Very French looking but North of France looking rather than 
South of France looking and he'd had a real old bash. He'd the top of his head blown off, part of 
it and he'd bought into the area where they took the wounded and somebody had looked at him 
and said 'oh he's dead, put him in the broom cupboard', because they were only saving those they 
could save and he said he could hear, but he couldn't move his hands or anything at all. 
Everything gone and they put him in there. They left him there for a day-and-a-half or something 
and eventually I suppose when they got most of injured soldiers sorted, and they went in and he 
was very lucky because maggots had formed in the wound but they kept the wound clean, and he 
was saved. 
67. He was an engineer so he came over and my father was an engineer before he came so that was the 
connection there and he was lovely and we saw a lot of him and I think he ate in the restaurant too. 
68. That's what I think it was. And who else? I'm just trying to think of people who ate in the 
restaurant, that's more difficult. I mean there was all the business people, solicitors, a lot of them 
if I remember now and anybody who was in business and doing work, doing fairly well, shall we 
say (laugh). I will try and get that information for you though. 
69. MM: Did your father make money out of it, because like when it started off it went fine but 
then it probably would have been harder then to keep the tradition going and keep his staff and 
everything like that. 
70. RH: He kept going through the war and a bit after the war. They hit a bad patch when we 
moved up to Kill 0' The Grange, from Monkstown to Kill Abbey, and there was a lot of money 
spent on the house there, and my father went into debt for the first time ever and I mean he would 
be halfway up the stairs and he'd tum the lights off (laugh). 
71. Now it pulled us out of debt so there was money coming in and I mean they led a very 
comfortable life. I mean there was never real hardship and it cleared the debt so it must have still 
been making quite a bit of money because for that to all have kept going and right up the fire, the 
time of fire, my father was making a very comfortable living from it and they still had a nice house 
in Kill Abbey and that so and it was doing well. But I think what Michel said it would run into 
trouble because, I suppose wages were starting to go up and people getting harder to get maybe as 
well I don't know about that. Presumably that might be coming on board too. I would think the 
kitchens needed refurbishment. I remember Michel saying that my father should close it down 
and re-organise the kitchen. Now Patrick didn't, he closed it down and he sold it, and he bought 
Boland's House in Lansdowne Road. On the way there, where the rugby . ... . And now he was 
going to open there. Now he was very badly advised because he bought on the site that wasn' t 
commercial so then he had to start applying for planning permission at that stage and he then, in a 
way mercifully, he ran into problems because I just don't see him, able to get it up and running. 
72. MM: Did he want to open up another restaurant, was it or? 
73 . RH: So in a way, you know, sometimes these things work out for the best. My mother died 
then shortly afterwards and he'd only himself to look after then. 
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74. MM: So he had sold the restaurant prior to your mother dying? 
75. RH: Yeah he had, because he needed her signature. I remember saying 'go over to the States 
and get her signature' . 
76. MM: How long had your mother been in the States? 
77. RH: She'd only been there, I think she went, again I'm trying to think. I went over in March 
for a holiday with David and my family so she would have been there . .. .. 
78. MM: This would have been 1967? 
79. RH: There she was there say from February. No wait a minute, no we went in March, that's 
right. She had left and gone, she wouldn't go to the doctors here. I think she knew she was dying. 
She knew she had cancer and I kept saying to her 'you must go and see a doctor'. And she said 
' no, no, no'. And I said 'come you've got to'. She said ' no, I'll go when I go to France next' and 
then she got very ill. She was having, I think, minor strokes at this stage so I got in touch with my 
cousin, she was there, and she said 'she's going to have to go over' and I couldn't because I had 
three children here and get her on a plane and have somebody on the other to meet and take her 
straight down to Nice because that's where her sister lived and she wanted to go to the doctor 
down there so she did that. That would have been maybe the end of February. We went over in 
March, towards the end of March because we had her birthday there and we got a phone call from 
Gilbert saying that my mother wanted to go to the States and she was ill and would Don come 
collect, that's my sister's husband so Don flew over to Nice. 
80. MM: What part of the States were they in? 
81. RH: They were in Massachusetts; they were very near Boston, about an hours drive from 
Boston. So he went over and she was really terminally ill at that stage. The doctors told her and 
he said 'would you like to come over?' . She was very fond of Don. Loved her two son-in-laws, 
she was lovely with them and really did love them. She said 'no I'd like to go back' , so he got her 
into hospital in Boston because he was working in hospital, he was able to keep an eye on her and 
that, and I always remember her sitting her in bed and Raymonde and I would come in and she 
sitting up and sorting the pillows so she wouldn't get bed sores and being really nice and 
daughterly, and we weren't getting too much of a reaction back, so we're sitting there and Don 
walks into the room and wow and says to her 'Yvonne what have been doing all day?' and she 
says 'waiting for you to visit' (laugh). Oh I said 'bloody hell', all he had to do was walk up the 
stairs. We had to arrange babysitters and do the lot. It was just so funny. He was very good. She 
wasn't meant to have alcohol but she loved a glass of wine. Of course you can have a glass a 
wine, so we fixed that up. So they got her a little bottle, you know these little ones but she wasn't 
eating anything and she was dead by August. It was quite quick. 
82. MM: She would have been youngish? 
83. RH: Sixty-seven, so she was young. It was very, very quick. There was only three years 
between them and then Michel died. 
84. MM: Because Louis, your father would have been what, he would have only been around 
sixty-five or so, would he. 
85 . RH: Yeah, he would have been sixty-five when he died. No he'd have been seventy. He was 
born in..... He was six years older than my mother. So he was born in 1894. He was born in 
France and 1894 because he was six years older than my mother and she's was born in the 1900s. 
He was in the French Army during the Great War and he was wounded. 
86. MM: He was lucky actually not to loose his hand or. .... 
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87. RH: And he was also in a way lucky he was wounded because ..... 
88. MM: He might have been killed otherwise. 
89. RH: And he was lucky, one surgeon looked at his arm and he said to them don't let them take 
it off because they were amputating very heavily to stop gangrene and anyway they put a piece of 
something in and I think my mother said gold and the bones knitted over it. They put in 
something that wouldn't corrode and the bones knitted but he had a metal thing in his arm and he 
learnt to write with his left hand. All the letters between the two of them written on his left-hand 
and she said you could see the writing getting better and better and then he did his exams with his 
left hand. It just goes to show when you have to. 
90. MM: Where did they meet because they were actually cousins weren't they? 
91. RH: They were second cousins, once removed I think is what they call it and so they knew 
they were family and with all the grandparents being chefs I think it came naturally (laugh). 
92. MM: His side was the Hotel Bristol was it? Like her side was the Boeuf a Ia Mode or. .... 
93 . RH: It's very complicated now, wait till I tell you now. 
94. MM: Well his brother worked in the (inaudible). 
95. RH: David's uncles was Francois Jammet but he was my mothers grandfather. See it's very 
complicated. 
96. MM: But I do know that the Jammet name was the Hotel Bristol, there was definitely the 
Jammet name. 
97. RH: But there's still, I don't know but. ... 
98. MM: In New York La Caravelle. They just closed two years ago. Two years ago I think they 
closed. 
99. RH: Well you know that was very funny. Gareth my son who is in the States went up to see 
them and it's Andre Jammet. 
100.MM: Andre Jammet yeah and Rita is his wife. 
lOl.RH: And they gave them a lovely time. Gareth went up with his wife Kerry and he had a 
lovely meal and everything like that and then luckily about a year later Gareth took his father-in-
law, brother-in-law, mother-in-law, Kerry and the two boys, Gareth's two boys up to La Caravelle 
and they all had dinner there and they paid for it and it was very funny because Pat, Gareth's 
brother-in-law said 'I should have paid for that' and when he took the bill he said 'no Gareth I 
won't' (laugh), handed it back but they had a lovely, lovely meal. You might say they were very, 
very lucky. Then there was 9/11. I remember the French were deadly unpopular and when he 
went to renew his lease it wasn't renewed. He couldn't believe it. 
102.MM: Sure the Americans were calling, you know, French fried, were being called Freedom 
fries and they were boycotting French wine and all that was going on at the time. That's right. 
You forget and so quickly that they hop. 
103.RH: Gareth was in touch in Andre and he said to me, he's still in the States as far as I know so 
that was just an interesting bit on side there. It's funny isn't it. 
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104 .MM: But the Hotel Bristol itself is very old as well? 
105 .RH: Pierre Jammet inherited the Hotel Bristol and Pierre married into a big German, I think 
they were from Frankfurt restaurant and hotel business. Now I know now that they eventually 
they divorced. 
106.MM: Now Pierre would he be a cousin of yours now or would ..... 
107 .RH: He would be a cousin yeah. Pierre would have been older than me. 
108.MM: So you're grandfather owned the Hotel Bristol, Louis father? 
109.RH: No, Michel Jammet stayed with Jammet's over here. And it was Francois went back and 
Francois owned The Bristol, and Francois' s daughter married . . ... 
110.MM: Yeah I see that but go back one more generation as in Michel and Francois father. Was 
he in the restaurant? 
lll.RH: No he was a farmer in Quillan. Those boys left home at thirteen and fourteen and went 
off to become chefs. 
112.MM: So they were the beginning of the catering line? 
113.RH: Oh absolutely, yeah. 
114.MM: What they did then was they inherited or not they inherited but they actually bought into 
the businesses that ran from 1792. If somebody' s business ran like .. ... 
115.RH: The Boeuf a Ia Mode. 
116.MM: The Boeuf a Ia Mode was 1792. 
117.RH: And the Bristol, I don't know. And I don't know who owns it now. 
118.MM: The Bristol was a little bit older but it was early 1800. I have that information because I 
tracked it back on the internet and stuff. It's still in action yeah. 
119.RH: It's lovely. Hypollite which would have been Francois' son and my grandmother's half 
brother. And my grandmother on that side was on the wrong side of the blanket. Francois had 
been a naughty boy and he had a little daughter who he reared, so he gave her his name and looked 
after her, I mean totally and utterly and she was accepted by his wife. That also complicates 
things, if you get me. When she married Felix Auger and they ran the Boeuf a Ia Mode, so you 
have Francois and then you 've Francois's son Hypollite who (inaudible) half brother. Hypollite, 
he ran the Bristol and it was lovely because we stayed there in 1947. We'd been over for holidays 
with my aunt and we came back through Paris naturally enough to get the boat back and we stayed 
in the Bristol Hotel and I remember meeting Hypollite and Hypollite was very small and dark and 
very dapper, absolutely a lovely twinkling, very grand twinkling eyes and that and he was very 
funny and he had the thickest Dublin accent you could imagine, because he'd learnt his trade in 
Jammet's in Dublin. So there you are. I think he was a chef and he'd worked in Dublin. Under 
Michel. 
120 .MM: Which would be the tradition as well because often you never sort of trained your own 
quite often, you moved them out. 
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12l.RH: You moved them out. But it was just so lovely. A real Dublin accent it was lovely and 
he had a big family, I think there were eleven and I think Pierre was the eldest and he inherited the 
Bristol. 
122.MM: You've no idea now who was chef when your father took over because your father was 
never a chef. 
123.RH: Oh, no, no, he was an engineer. Oh my father was very happy. He used to love things 
like com beef. My mother had a very good palate and she had a very good palate for wines so 
they, Mr. Demaizieres who ran the wine cellar, if they got new wine in, you know, he'd ask her 
and she'd a very good palate and that. She was a good cook when she did, she never had to cook 
for years but when she had to she took to it like a duck to water because as she said she was reared 
around kitchens and you think you know what you're doing. I always do the parallel when people 
say well, and my brother-in-law Albert used to say 'well how come they can run restaurants so 
cheaply in France?' and he said 'of course if anybody has a restaurant over here they want to be 
driving a Mercedes and having this, that and the other'. And I suggest that it's a little bit like say 
we produce horses in Ireland or rather we did, I don't know about now, very cheaply because it 
was a foreign thing and the farmer had a mare, a good mare and he put her in foal and he'd bring 
them and he didn't charge for his time. Food in France was the same. You got the whole family 
involved. Mother was behind the cash register, daughters are helping out, son-in-laws, the whole 
family is involved. It was different, it was in their blood and they didn't think oh I'd worked eight 
hours a day or whatever. They just did it was their life. And my mother said for any, I always 
remember her saying that to marry into the restaurant business and expect somebody home at six 
in the evening, forget it, it's not going to happen, you know, you're going to be waiting until one 
in the morning or you're going to be in there with them, and that was the way it was. And the 
only thing I could likened to Albert was to say 'well we rear horses in Ireland the same way, we 
don't charge for the time or the feed or whatever'. Now that I'd say has gone as well (laugh). 
People get sense or whatever, you know, that would have been the same and I don't know if the 
food has gone the same way in France, whether it's getting more expensive. 
124.MM: Well, yeah, plus you have the situation now, what they call the thirty-five hour week or 
whatever they have in France now and they're finding that quite difficult, you know. Particularly 
in the restaurant business you know what I mean. 
125 .RH: Absolutely. 
126.MM: Well at least if it's still a family affair you don't have that problem. 
127 .RH: So maybe get round that one (laugh) .. But you see with everybody helping to, you know, 
I suppose, I don't know if you could get round it that way. Interesting to see, you know. I'm 
surprised the two boys left Quillan and I think it was mentioned in an article by Pierre Jammet, 
who got all the other things incorrect but he got this correct that when they left the farm because 
with Napoleonic Law you can't disinherit a child, so you have a farm, six hundred acres and it 
tapers down to four sons and the farm would be broken down and end up with very small farms, 
and that became quite a problem and I think that's what happened to the farm there. There were 
too many living off it and likely to inherit it, so if one had to buy the others out, if you had a big 
family you were in trouble trying to buy them out, you know. So that was one of the things, so 
they at that stage decided, and they were very young, I think they were like, I think my mother 
said thirteen and fifteen. 
128.MM: Well that wouldn't be surprising. That would be the ages that people went into to start 
their apprenticeship. 
129 .RH: And they did that themselves and they came home apparently to their mother and they 
gave her 'Louis D 'Or' or whatever it was, a little few guineas whatever, and they gave her that and 
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she said 'what have you been up to' . She thought they'd robbed a bank but they had saved and 
saved and saved when they were working so they had that money put by. 
130.MM: Where in France is Quillan? 
131.RM: It's down near Perpignan. If the dog hadn't eaten my atlas I had it marked. The dog ate 
the atlas, the last puppy we had (laugh) . 
132.MM: It's south-west France, near the Spanish border. Did they head straight to Paris or did 
they train locally first? 
133 .RH: I think they headed straight to Paris, but they were very energetic the Jammets. My 
grandmother lived in (inaudible) now, a huge amount of energy and when her husband died she 
ran a hotel I think it was in (inaudible) outside Paris during the war on her own. They had huge 
energy and they were business people. Now I think the Augers were a mixture. My mother's 
father was to have gone into the French navy. He was to have done that and he got it into his head 
he wanted to be a chef and like that quite determent and went off and became a chef and then he 
used it to see the world because he worked, he took a job as a very young man on board a ship as a 
chef and he went all over, to the Far East, and French Indochine and all round there. 
134.MM: And Vietnam and Laos, yeah. 
135.RH: And he was a very good photographer too so he came back and then he married and blah, 
blah, blah. 
136.MM: Now's that Francois. 
137 .RH: No that's Auger, and then he married a Jammet. Interesting and they had a lot of go (in 
them) and of course they were doing the right thing at the right time. It helps. They're the breaks 
that you get in life. I was always saying to David (Raisin's husband) we were very lucky we got 
in to Aer Lingus. He always kept his licences up and he kept applying and he kept applying and 
he got into Aer Lingus in January 1957 which was great so we were able to stay in Ireland and all 
that and I used to say 'it's no good being a pilot without flying' . It's the same, it's no good being 
a chef if people can't afford to eat out. So you hit it and I suppose the Belle Epoque in France 
would have been the time to open a restaurant. Big time. They had the energy and they had the 
right career at the right time and I do wonder even if the restaurant had been refurbished and 
everything whether it could have kept, I think it would have had to change. 
138.MM: Well if you notice see at the beginning of the ' 70s you had the troubles breaking out in 
the North, you had the oil crisis, you had the whole, even the Russell went to the wall. An awful 
lot of places went to the wall, you know what I mean. 
139.RH: So that's what I'm say, I think in a way it was a blessing in disguise. He could have put a 
lot of money in and the whole thing could have gone up ..... 
140.MM: When he sold it, it was a Berni Inn that opened. 
141.RH: Yeah there was a Berni Inn there. Yeah, there was good licences there. There was a full 
wine and spirit licence in the restaurant and in the grill room and in the back bar. 
142.MM: And did the Berni Inn refurbish the whole place? 
143 .RH: Do you know I was never in it. The whole idea of the Berni Inn was these sort of.. ... 
(note: The Berni Inn did not immediately replace Jammet's. It was first purchased by Clayton 
Love and run as a seafood restaurant) 
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144.MM: They say in England an awful lot of people learnt how to eat out (in a Berni Inn) because 
the normal 'Joe soap' would not have eaten out and would be nervous going into a restaurant 
because they wouldn't be sure of all the stuff 
145 .RH: Yeah cutlery and all that sort of thing and the waiters could be so right off-putting, you 
know. If you didn't get it right, oh gosh yeah and the big thing now is that Elizabeth David ..... 
146.MM: Oh that was last night on the telly. I missed it. 
147 .RH: Because apparently she started to bring in all the garlic and the herbs . .... 
148.MM: The Mediterranean food yeah. Olive oil and all that because prior to that in England and 
in Ireland as well I suppose you had to go to a chemist to get olive oil when you think about it 
(laugh) and it's not that long ago. 
149.RH: No it's not and it's just ·funny to see it all change and then I remember when I went to 
London with Michel, the Chinese restaurants had all started opening there but then there were 
really good ones who were run by proper Chinese, cooking proper Chinese food and then there 
were the ones that were like takeaway Chinese, and all that was starting to come in and ah yes it's 
just amazing. 
150.MM: But when did you see the changes to start here. So you were born in '35 so really it 
would be really be in the mid '50s that you would have started to be independent. 
151.RH: We went to, I remember being the Bailey. 
152.MM: The Bailey was run by the Bessons. 
153 .RH: And then John Ryan bought the Bailey. And then it had quite a good restaurant. 
154.MM: Now that's not John Ryan who wrote that article. So that's John Ryan, the 1987 article. 
That's John Ryan who bought the Bailey, he owned the Bailey. 
155.RH: It is yeah. He's dead. He was a friend of my brother Michel. Ah he was bit into all the 
literary crowd. I think he ran or part-ran The Bell magazine in Dublin and they were Monument 
Creameries, you knew that, and one of the guys, Kathleen was the film star and she was in the 
Odd Man Out. That was Kathleen and then there was Paddy. Paddy married a Polish girl and he 
worked in the business for the while. I think John, I have an idea John was the eldest, and John 
was very literary and painted and didn't paint too bad. I mean it wouldn't be my type of painting 
but he was quite good but very correct, very pictorial, and one of them married the then Labour 
Party Leader. (note: Brendan Corish) But they were an extraordinary family. They all did quite 
odd things. 
156.MM: Now the Monument Creamery, you have the whole thing about milk bars and that would 
have been big around that time as well wouldn't it? 
157 .RH: I mean a lot of cafes, you know, Bewley's and you had what was the other one? Robert 
Roberts, and then you had the little cafe downstairs in Switzers, so for coffee and biscuits and tea 
and toast or sausage and toast. My husband Dave lived on sausages and toast (laugh). You had 
the Green Rooster during the war. I remember going there with Raymonde and Dom. 
158.MM: That was on O'Connell Street, and owned by an Australian fellow? 
159.RH: That's right and I got the impression it was an adventure to go the Green Rooster, you 
know. I just remember a lot. . ... It was a bit like a diner I think. 
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160.MM: And I think they had a thing for roasting chicken or something, a window or a spit. I 
think they used to sell roast chickens out the hatch or something like that (laugh). Do you 
remember across the road from that there would have been sort of the Broadway Soda Fountain or 
any of these places? 
16l.RH: I don't remember that. I remember Cafolla's in O'Connell Street, wasn't it? And there 
you went for ice-cream. It was very good and they were a bit frowned on (laugh). 
162.MM: Why was it a bit lower class or a bit more common? 
163.RH: Yeah. It is funny, families. I remember saying to my mother once when I knew David 
first and he said we'll meet up in Davy Byrnes, blah, blah, blah and she said 'what'. And I said 
'well I'm going to meet him in Davy Byrnes' and she said 'you're not going to Davy Byrnes on 
your own'. Can you image? 
164.MM: But Davy Byrne's did food as well didn't it. 
165.RH: They did, and quite nice food. Well I suppose you'd call it bar food, they did food. 
166.MM: I think Davy Byrnes, in Ulysses I think doesn't.. ... 
167 .RH: And they did oysters. I remember oysters in the Bailey and then you had the poet, 
Kavanagh. I mean there was a great atmosphere and of course it was very small and everybody 
knew everybody and poor old Sean O'Sullivan getting slung out of everywhere. Oh gosh, he used 
to. He was, as a young girl, he was intimidating when he came in, because he was big and he was 
loud and he as likely to sit on top of your, you know, so be was a bit frightening. But I think really 
looking back on it quite harmless, do you know what I mean. He wasn't a vicious sort of person. 
168.MM: How about places, would you have gone into the Wicklow Hotel or any place like that? 
169.RH: Where I'm now, David's brother who was in the wine trade, he went into the Wicklow a 
lot and that was very good. I didn't, but not for any reason, I mean I did go and have drinks there 
once before going somewhere else, I can't remember, very early on but David and I didn't have 
much money so for a long time we didn't eat out too much because even when he got into Aer 
Lingus, there was a pilot strike and I think they were out of work for about a month, and that 
really hit us. And then my father didn't really agree with my marriage so we didn't get too many 
goodies. We didn't have a big wedding, registry office wedding, and a reception which my 
mother helped out on in my apartment, in her apartment, David's and mines little flat, we say 
apartment. 
170.MM: How come he didn't agree or? 
17l.RH: Well I'll tell you a very funny thing now and it won't shock you because you're young. 
David was reared as a Christian Scientist and as he said at the age of nine realised this was a lot of 
boloney so I was reared as a Catholic. I did my communion at seven. I then went to Church of 
Ireland school, a Protestant school, which I loved because my godmother taught in that school. 
She taught Gaelic. Her name was Eileen Williams. She was lovely, a very interesting person. So I 
went to that school. Now I got no religious instruction other than I was allowed sit in on the fust 
testament because it was the same for both religions but when we got to the second testament they 
said 'no you can't sit in because there are differences and we don't want to influence you'. So 
anyway I went along and I mean I still went to mass and communion and confession and that sort 
of thing but yeah wasn't too fussed about the whole thing. So I met David, and he was still in the 
air force at that stage and he said 'he would try and convert'. He asked my father for my hand 
because you had to do it that way and David tried to convert but I mean, you know, in all honesty 
he wasn't a believer in anything. I mean he wasn't and didn't disagree now but he wouldn't be 
against people who did believe. 
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172.MM: He'd be an agnostic really I suppose. 
173.RH: Absolutely and he did try, and he did try and he said I just really can't go through this. 
It's not going to work so we went to see the parish priest and he started to talk about Henry VIII 
and marrying for lust and I said 'well wait a minute, first of all I think Henry VITI married for 
political reasons a lot of the time' and I said 'if we were marrying for lust and if it was for lust 
only we wouldn't bother getting married', you know, come on. Well it didn't go down too well 
but we didn't get any dispensation to get married so I said 'okay we'll wait until we're twenty-
one' and then I had a friend who worked in the registry office and through her I happened to hear 
that you can get married in a registry office and it's legally recognised, the fact if you don't sign it 
on the back to church you're not married. So I thought okay. So I went to my father and said 'I 
know it's very difficult for you' because he clearly did, but what we'll do I'll wait till I'm twenty-
one and I will get married with David in a registry office, and then it's not your decision. You are 
not having to go against your conscious but I can go with my conscious. So that was why he 
wasn't too happy about it. Now he did see us and everything but he wasn't too happy about it. 
Now my mother was very different but then my father being to school over here (Belvedere 
College) and I think more Jesuitical in his outlook on life and my mother was really laid back 
about those things. I took she took the attitude that we all go to God in our own ways as best we 
can. I don't think she was hard line. 
17 4 .MM: And just thinking about that, you mother was part of the white stag movement and the 
whole artistic crowd with friends like Hilton Edwards and that. So there would have been 
flamboyant and more 
175 .RH: More bohemian in her outlook. And she was very involved in the artistic crowd. And you 
know she's interesting. You know she did some very good carvings. She did the carvings of 
the ... (Stations of the Cross for Churches) .. 
176.MM: In Dun Laoghaire yeah and also in the place in Limerick as well isn't it? 
177 .RH: Yeah she worked very hard at it and she did do very well and she painted quite well. Her 
paintings now are beginning to come on market as people who had them are beginning to die, I 
suppose. Their children are my age so maybe they're beginning to die, stuff is being sold off. But 
one ofher paintings in America, I don't know how it got there but it sold for €1,500 which isn't a 
lot but a beginning of a trend that people actually bought it and knew about it, you know. 
178.MM It's funny because like Harry Kemoff and that, and all these guys who would have been 
regular in Jammet's would have been fairly penniless, you know, and now their pictures are 
making good money. 
179.RH: Oh absolutely. Did I show you, there was a thing there from Yeats ... (looking for a 
picture on Yeats among the collected scrap book) 
180.MM: It's funny actually because there was a programme on last week on the TV about art in 
Ireland and they were saying actually that the first Irish art auction or the whole thing actually 
started with a Jack B. Yeats (painting) that had been in Jarnmet's that came to the market around 
1973/1974, it came to the market in Whytes or one of those and that that was sort of the beginning 
of the boom in the Irish art sales. So do you remember what was in ..... 
181.RH: There was Norah McGuinness ..... 
182 .MM: Because the Yeats room or sorry there was the Yeats table. 
183 .RH: There was a Yeats table, there was a Yeats Room down in Ballymaloe. 
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184.MM: There was a Yeats table and I'll tell you why I know the Yeats table is because that 
picture that I have with Hilton Edwards and Micheal Mac Liarn6ir and Padraig Colum, and Lady 
Longford, they are sitting at the Yeats table in Jammet's, and it was in Queen Magazine in 1964 or 
something like that and it was to do with the thing about Yeats' Ireland and how it got in there. 
You don't know why it was called the Yeats' table, because Yeats used to eat there. 
185.RH: I presume Yeats used to eat there I would think and maybe it was reserved for him. My 
father really liked his paintings. 
186.MM: But it would have been WB Yeats as opposed to Jack B Yeats or maybe both. 
187.RH: No Jack was the painter and W.B., I mean the poet would come in too but it was Jack 
Yeats as the painter that my father really liked, his paintings and Victor Waddington was the 
person who had the gallery. He would have eaten in the restaurant. 
188.MM: And he represented your mother then? 
l89.RH: Waddington's Gallery and he also had a gallery in London and I think his sons certainly 
up to a few years ago ran that gallery still in London, but Victor Waddington and his wife Mable, 
they ate in the restaurant as well so you got that overlap with the artistic side as well as the 
theatrical side. I'm trying to think of the guy, Lennox Robinson. And I even remember Lennox 
Robinson and I'll tell you a very funny thing. Lennox Robinson always had little Yorkshire 
terriers and he used to come in and the Yorkshire terrier used to sit on his lap in the restaurant. 
But you know, dogs weren't put out then, my mother always went in with her dog. 
190.MM: But particularly in French restaurants, they have more respect for the dog sometimes than 
they have for the individual. (laugh) 
19l .RH: Today, the dogs in Paris are all in the restaurants, it' s so funny. (laugh) But my 
grandfuther Felix Auger, my mother's father who was a chef he loved dogs and they apparently 
they lived over the Boeuf a Ia Mode in an apartment, when he arrived back with three French 
bulldog puppies to my grandfather in an apartment, one for himself, and one each for the two girls. 
I think they were all for him actually and I think she put her foot because he only ended up with 
one of them, and I think he had to home the other two. He was big into dogs as well. But my 
mother was and my father, they were big into dogs. 
192.MM: Oh they would have been great bones for the stock pot (laugh). 
193 .RH: Oh absolutely my father used to bring them back every night, he'd come in and he'd have 
bones for the dogs and we had one little poodle who was very finicky, he was just shy and then my 
collie would take the hand off you for food, and a cocker spaniel chow type thing belonged to my 
sister who'd also take the hand off you and another poodle. So my father would give the bones 
out and poor little 'Frinzie' would be going em, my father would say 'you 'd think I was going to 
hit him with it' (laugh). But he was a great man for doing something like that every single night, 
and he was very much into routine. Now he always got up very early and that and if he was a 
great, if he said to you he'd do something for you, come hell or high water he' d do it, you know. 
He was very good like that, he would go by his word so if he said he was going to do something it 
would get done. So that was one of his characteristics. So when he did hit on not doing 
something he was equally as adamant which is a pity. 
194.MM: But you would have had Sundays together as a family because the restaurant would have 
been closed on a Sunday? 
195 .RH: Yeah it was closed on Sunday and he used to come back half day on Saturday and he' d 
usually have afternoon tea or whatever and have a nap and a rest and then he'd go back in at about 
6pm you know. So he did work hard, I mean he .. ... 
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196.MM: But the split shift system would have worked. He'd work in the morning, he'd come 
back for a rest and .. ... ? 
197.RH: No that was just Saturday and Sunday time. No he was always on tap and he'd nap. 
He'd a nice office upstairs and he' d go for a little nap after lunch. He always did that but which is 
probably very good. I think he used to cough hugely in the morning and I was telling my doctor, 
she was asking at one stage cause I've asthma if anybody in the family had and I said I don't know 
but my father used to cough a lot and she said yeah but he was in the Great War and it could be 
gas. He really would be wrenching in the morning and then he'd be grand for the rest of the day, 
but he always up very early and he'd come in about 11pm. I did worry about him towards the end. 
I used to go in. David and I'd go in and collect him because his eye sight was very bad. That was 
before we were married and I was living away from home. We'd go in sometimes and collect him 
because he had cataracts but there wasn't much traffic at 11.30pm You'd be lucky if you saw 
another car on the way out. 
198.MM: But they lived in Monks town until he died? 
199.RH: They lived in Queen's Park. No then they moved up to Kill Abbey when I was 12. 
200.MM: But they were in Kill Abbey till he died. 
201.RH: Yeah. That was a lovely bouse, a very historic house. 
202.MM: That's not a nursing home now? 
203 .RH: No it' s not, it's across from the nursing home. It's in flats now. 
204.MM: We're talking about Kill of the Grange, we' re talking about near Baker's Comer or. .. . ? 
205.RH: Baker's Comer is here, and the other comer is there, there' s a crossroads and you used to 
come down the road and it curved and Kill Abbey was in there, there was a Janeway into it. 
There's a 6th Century church there you can still see. 
206.MM: That's right. There's Rory O'Connor Park there I think, it's sort of a corporation estate 
and then you've Abbey View I think it's called. So it's there. 
207 .RH: So that's where it is. But it was a nice, it was an interesting house, it built in 1595 so that 
was just before Queen Elizabeth I. She died in 1603 and so it was Elizabethan and it had a lovely 
walk at the back of the house, it had a Yew walk. It had enormous trees, I mean I couldn't get my 
arms around it as it was so big. And there was a lovely write up in Balls History of Ireland. He 
describes them, Yews of extreme old age so they must be 400 years old anyway and it had been a 
monastery. Peter the gardener told me that the original abbey was obviously made from wood and 
had burnt down and then they built the stone abbey. It had a well down in the cellar, it had a moat 
around most of it, it had the 6th Century Church just across the way, it had what they called a big 
stone with two hollows and they don't know whether they were grinding com or whether they 
were for sacrificial purposes, pre-Christian. They could have been for catching (inaudible). 
Anyway it was a lovely stone. They had that inside the gate and it had a holy well which is about 
5" deep and clear, clear water. Now that's been covered over. It's still there but it' s been covered 
over, you know, people falling into it and one thing and the other cause that's all open ground now 
and the yew trees have all gone. Lovely walled in garden. It was a lovely, lovely house. It was 
just magic . We grew a lot of stuff for the restaurant. 
208 .MM: And clearly you had a few bob to run that house? 
209 .RH: It was terribly run down when they bought it. 
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210.MM: The thing at the time anyway people wanted new houses not old houses back then. 
211.RH: And they bought it in say 1947, or even say in 1946 but the people who'd been living in it 
had been two single County type ladies and they bred dogs, breeding dash hounds and German 
shepherds and there were fifty dogs in the house. 
212.MM: So I can imagine the smell. 
213.RH: I think only a few in the house, they had them in kennels in the garden and that and the 
house was reputed to be haunted. Now we always thought it was haunted. We never actually saw 
anything but we heard things so we had a ghost and everything, it was lovely. It was just absolute 
magic and we had a full-time gardener and we had Peter Rooney as a part time handyman. 
214 .MM: So you grew vegetables for the restaurant in the garden? 
215.RH: Mr. McGee grew vegetables, I don't know if he grew enough, he certainly grew quite a 
bit and my father used to take them in every day and I remember there was lime trees on the 
avenue going up to the house and they were lovely leaves. They used to pull those and you would 
have them on a plate and you would set the frrst strawberries of the year out and that was all the 
thing in the restaurant It was a nice touch and I suppose they grew all their own herbs and stuff 
like that, I would think. 
216.MM: And had there been a garden in Monkstown? 
217 .RH: Ah there was but it was a fifth of an acre I think and ..... 
218.MM: Oh right okay, it wasn't a vegetable garden? 
219.RH: Oh during the war we had a vegetable garden which we were very proud of My father 
was very proud of it, where the tennis court had been and people . . ... 
220.MM: It was plant for freedom sort of thing. 
221.RH: So that was that. I can't think of anything else about food or how food changed. There is 
something in the back of my mind. Because maybe when you had that affluent bit, when things 
picked up in the 60s and early 70s and that's when I think Snaffles and places like that, cause we 
did eat there and the Soup Bowl and a few of the others the sort of bistro type restaurants. Snaffies 
was always very good. 
222.MM: Did you ever go into the Tandoori Rooms? 
223.RH: The Tandoori Rooms yeah. I think I went there once on Leeson Street. 
224.MM: Did ever eat down in, it's still there actually on Merrion Row, the Unicorn? 
225 .RH: Oh I remember that, and I remember my parents went to. I think there was a literary club 
or something in the Unicorn wasn't there? Because I remember them talking about it. I think 
David and I went once with Jack and Kay Young, because Jack was in advertising, I think they 
were Young and Wilson or they were Young, I'm not sure or maybe they became Young and 
Wilson but we went there I think one New Years Eve. And then places started like Ballyrnaloe 
obviously took off and it was lovely, the Yeats room down there and then you'd Armstrong's Barn 
in Wick low. You had all that sort of thing. That was coming on. There wasn't too much of that 
before and that started off but then the 70s. 
226.MM: And how about the Coq Hardi or any of these, John Howard? 
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227 .RH: We'd gone into horses, once again we didn't have the money for eating out too much. 
Money was going on gentlemen horses who weren't making money but were eating loads of food 
so that's what we were doing then. 
228 .MM: There was a place Ostinelli 's, it was in the 50s. I'll tell you where it was, it was in 
Hawkin Street, it was across from the Theatre Royal. It was a sort of Italian place. Alfredo's now 
you mentioned. Did you ever go to Alfredos? Alfredo's I believe was a bit of a club, you had to do 
a special knock to get in? 
229.RH: Yeah, yeah, I don't know how we got in. But Bernardo's we went to more. 
230.MM: Alfredo's was it more of a shebeen or what was it? 
23l.RH: I don't know. I didn't go to Alfredo's. I think Dave and Albert went to Alfredo's but 
Bernardo on Lincoln Place, that was nice. 
232.MM: How about Dublin airport? What was that like because you must have gone there? 
233.RH: Yeah, it had a good name. That was the Oppermans wasn't it? And I'll tell you a funny 
thing in the early days when David was in Aer Lingus, the crew ate in the restaurant, they didn't 
eat in the canteen. He'd say 'I ate in the restaurant, proper linen, table cloths and napkins and 
everything' (laugh). 
234.MM: They were like film stars though weren't they. 
235 .RH: Yeah. Unbelievable, and all the dances on Saturday night, David would say, come back 
say if you were on the, what was it called, paper flight- The mail flight, you'd come in early in 
the morning and you'd see all the ladies arriving or going home in their ball gowns and stuff. I 
mean totally different times, you know, just so amazing. People used to drive out just to look at 
the airplanes back then. 
236.MM: I'd have talked to lads who worked there and they used to stop working in the kitchen 
when the plane was taking off and go out and have a look, because you know you probably only 
had six planes a day or something like you know what I mean. 
237 .RH: I think there were only eighty pilots when David joined, so when you think there were 
two on every flight, three I think, well because they weren't doing the Atlantic then but two in 
every flight so that was forty crew. When you think about it was only a handful. But it was 
lovely, it was very, very special, that whole era I think from the flying point of view, and they 
were good pilots because a lot of them, the senior ones had been in the war too so they were very 
well trained and they knew their business. I wonder now about some of the guys, because they do 
a course but they're out there flying. They're flying without all that much experience. In those 
days the guys flying captain, really had a lot of experience you know. Mind you that whole area 
has changed too. 
238.MM: The computer systems and all. There's probably not all that much flying on them 
anymore to be honest. 
239.RH: I think the thing that's frightening when the computers are down you have no 
instruments. Can you imagine? I mean even in the car I hate it. I have an old Toyota out there but 
it's all electronic and the electronics failed once coming out of a garden centre, totally, so not just 
no indicator, no lights, no instruments (laugh) and gosh imagine if you're flying. It must be awful, 
you know, because at least with the instruments you'd magnet or something. If you had a magnet, 
I don't know. Very different world out there now, but probably a better world for most people. 
357 
PDF Creator- PDF4Free v2.0 http://www.pdf4free.com 
240.MM: Talking about dinner dances and stuff like that did you go to say places like maybe the 
Gresham or the Shelboume or anywhere like this. 
24l.RH: No I got married when I was 21 and I wasn't into the social side at all. As I say I was 
different from the rest of the family in that and it never really grabbed me that much, do you know 
what I mean. My sister did now. She'd a coming out ball and all that sort of stuff. Things had 
moved on. Raymonde and I always say that, Raymonde is in her 80s now and she's lovely and 
she loves me and I love her but we are very different, it's as if we'd come from..... She was 
before the war and I was after the way and I think there was an attitude change that happens in a 
generation regardless. It's not genetic but do you know what I mean. 
242.MM: My youngest brother is ten years below me and I see that. .... 
243.RH: And come at things from a different angle and it's not that he doesn't love you or respect 
or anything but he'd be saying 'oh come on'. 
244.MM: Instead of before and after the war it's sort of, he comes from the generation that never 
had to emigrate, you know what I mean. He never had to go to England to work or he never knew 
unemployment of20% or whatever. 
245.RH: That's now in his case. It's amazing because Gareth had to go to America because he 
couldn't get any work here at all and he left. And you know looking at my generation Michel and 
everything left, Raymond and Don left because again he was adopted. There wasn't any work 
here. So he went and worked in the Mayo clinic and various places. There was two gone. Patrick 
stayed and I stayed but David and I very nearly didn't. We were getting on the boat to Liverpool 
when we got because David had done two interviews with Aer Lingus and we were booked to go 
back, we had the tickets to go back to Liverpool that night and one of the guys, the head pilot then 
rang up and said 'for God sake don't go because you're in, and you'll get word whenever, two 
days time by post so don't go'. So we didn't go we stayed put and the rest is history. We were 
very lucky. We really were because the 50s were like that, you had it again in the 80s and you had 
it in the 70s at one stage. You had a good period in the 60s. 
246.MM: They say the mid 50s and the mid 80s were like the two worse period of emigration. 
247 .RH: Well that's when Gareth went '86. 
248.MM: '86 was a bleak one. I came out of school in 1986. 
249 .RH: And it breaks your heart, you know when you look at reeling in the years and there's a 
shot of them waiting outside the American Embassy for their visas and there's a shot of a couple 
of young guys standing. It could have been David O'Doherty and Gareth but it isn't but they have 
the same sleeping bag (laugh) that my daughter-in-law Lauma had when she used to come and lie 
down and it takes me back that thing and it would break your heart to see them going. I mean it 
really is sad. 
250.MM: I remember Brian Lenihan coming back after getting something like 3,000 visas and 
celebrating this and celebrating the fact that he was after getting 3,000 visas for our best and 
brightest to immigrate instead of doing something to try and keep them here (laugh). Ah it was 
the attitude you know. 
251.RH: It was heartbreaking. Yeah it was. It was taken for granted. 
252.MM: Have you eaten in Guilbaud's? In a way Guilbaud's is the restaurant that has sort of taken 
over the mantle ofJammets as such? 
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253.RH: No I haven't but my friends have eaten in Guilbaud's. Yvonne my friend, she's Dickson 
now but her daughter is the che£'manager for Avoca and she trained in Ballymaloe and Yvonne 
also worked in Avoca in the restaurant in Kilrnacanogue. She's a very good friend of mine. 
Yvonne knows a lot about food and she knows Mediterranean food and that so and she goes to a 
few more exotic places than I'd go to because it's part and parcel of her life, you know, and she's 
a good cook herself too and she didn't have a training but she picked it up. It's funny it is flair 
with people and she was trying and I remember Yvonne now going back when we were living in 
South Park and the time Gareth was born, Yvonne at that stage was cooking a lot of Spanish food 
so you could see that coming in. That was the early 60s. A lot of us were starting to do spaghetti 
Bolognese. 
254.MM: My mother did a course I think just before she got married but I remember one of the 
things that she learnt was moussaka and that was a dish we had maybe once a fortnight when we 
were growing up. And it was quite adventurous when you think about it. It was lovely. Very 
good. 
255 .RH: So you could see all those influences starting to come in and Ballymaloe in Ireland was a 
big thing because what they did and what was really superb is they took ordinary food and made it 
extraordinary. Local (Irish) food and made it extraordinary. I remember Dave and I went down 
after my mother died, so that was August 1967. We had a French au pair staying with who was a 
great help because all French relations were here for the funeral in Deansgrange, so they'd all 
come over and that and to thank Laurence who had handled all the children and everything and 
really had been great, we went down to Ballymaloe for four or five days, the whole lot of us. 
They had a lovely thing, they had what they called a family suite and you could get three children 
and Papa came with us and Laurence and Dave and myself and the children and it was like an 
apartment. It was absolutely great. But the food down there was just superb, absolutely beautiful 
and all local. I remember going up the avenue there, and they had chillies growing in pots, it was 
August and they had them outside. The mushrooms they had grown themselves . The mushroom 
soup was absolutely lovely. That was Myrtle. 
256.MM: I've interviewed Myrtle and she's brilliant. Absolutely an amazing women, she's eighty-
one or something. 
257 .RH: And she's still as clear as a bell? 
258.MM: She's still working for God sake. She's an amazing woman. 
259.RH: It's lovely and they're so hands on. You know fish and everything like that. 
260.MM: From Ballycotton. The other place because they took Irish and the other place that took 
sort of French at that time was Arbutus Lodge. 
261.RH: Yes, yes and I ate their once when David was 'eventing' with the horses we went down 
with Hilda Keenan and Hilda had done the booking, and we went for ordinary bed and breakfast 
and she said 'no I booked you up in the Arbutus', and David says to me 'I hope we have enough 
money to pay for this'. But, gosh, the food was gorgeous. I can't remember what I had but I 
remember thinking, it was heavenly, oh it was lovely. 
262 .MM: He had trained in the Russell and then he'd gone over and trained in the Roanne with the 
Troisgros Brothers which are the top in France at the time and so he brought stuff home. He 
started doing salmon with the sorrel sauce which was their signature dish and again he was doing 
the starters. I think Egon Ronay had them at three star at one stage, definitely two at a regular 
basis. 
263 .RH: They were very, very good but I remember we had, Dave always liked ice-cream. So we 
had pudding and they did one of the homemade ice-creams and I'd never tasted anything like it. A 
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mixture of an ice-cream and a sorbet, you know, absolutely lovely. I mean it was superb Arbutus. 
And there were a few out in Bantry, wait till I think now. Ballylickey, yeah, and they closed in 
winter. Are they still running it? 
264.MM: The Graves. No they just finished a year ago. I think they've just sold it around a year or 
two ago. 
265.RH: Great. Now I remember being on holidays down in Bantry with the kids and went there 
with Den Fitzgeralds wife, was my friends mother, Catherine Howlin's mother and she was 
staying there and Catherine in a bungalow I think and my kids and myself and friends we had a 
mobile home. So she very kindly Mrs. Fitzgerald asked us to come and have dinner there and it 
was lovely. 
266.MM: So I'm just trying to think at that stage, like at that stage there was only, Michelin had 
come to Ireland at that stage. Michelin came in 1974 and The Russell got a Michelin the year it 
closed. It was the first year of Michelin and that was the only Dublin Michelin star. But then you 
have Arbutus, you had Ballylickey, you have had the Cashel Palace at one stage but that was only 
because, it was only because the Ryans had taken over from Arbutus. They were running it. You 
had places in Mayo. 
267.RH: What about the Great Southern Hotel the big one in Kerry there? 
268 .MM: Parknasilla. But I don't think they had a Michelin star. I think the food was good enough, 
it I think was the same thing as like the Gresham and the Shelbourne. The food was good but it 
was never on the par of Jammet's or these other, it wasn't that step up . It was very good hotel 
food but it was still hotel food as opposed to restaurant food. Even though I must say, it was Egon 
Ronay now had given the stars to the Gresham and the Shelbourne, but they lost them after a year 
or two. 
269.RH: They get very fussy and you know the thing with restaurants I suppose it's like 
everything you can hit it on a bad day, you know, and that's it. 
270.MM: But I think they said any place they had been too they'd been at least four times or 
something like that so they were seen to be fair enough. 
27l.RH: Because it can happen, inspect a place on a bad day. You know it's awful I'd often 
wished now that I'd paid more attention but you don't when you're young. 
272.MM: You do what you do (laugh). 
273.RH: Happily. And there was something else ... .. 
274.MM: There's one thing here I've noticed is that they've shot all the football. 
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Figure RH.4: Celebration Dinner for after wining the Hotels Cup (Football) 1945 
275.RH: We won them. We won the restaurant league one year and that's the year that the thing 
now ..... But there are no names you see. (pointing to a photo of the Jamrnet football team) 
276.MM: I can get names to some of these because there's a guy at work who would know them. 
Where's you father, is this your father. 
277 .RH: Yeah, that's my godmother and that's Patrick. 
278.MM: So that's Eileen Williams. Tell me about Eileen Williams. Her name is very familiar to 
me for some reason or other. 
279.RH: She's very interesting. She obviously went to college and she graduated. She was very 
much into the Gaelic rival because she was older than my parents, my mother by quite a few years, 
it could be something like twelve years. Anyway she taught my mother English when my mother 
came over here cause my mother was twenty-eight when she came over and so she taught her 
English and she became my godmother. She had qualified in Gaelic and then had gone off and 
worked in Egypt in Cairo which was unusual enough at that period and that was when Egypt was 
under British (rule) and then they were kicked out and she was given a gratuity because they were 
putting an Egyptian person in to teach English so she came back to Ireland and at that stage all the 
schools had to, if they wanted to be serious and get Irish degrees, they had to start teaching Irish 
and she became the Gaelic teacher in Alexandra College. 
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Figure RH.S: Staff Celebrations after winning Hotels Cup 
Figure RH.6: Jammet's Football Team 1944 
End oflnterview 
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